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maple sugar. 

eyery piece 
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CHOCO 

"Through the subtle flavour 
of the “G.B.” coating, the 
palate revels in the rare 
‘blend of Bordeaux walnuts 
and New Brunswick’s finest 

Ask for GANONG’S:Maple Walnuts 

The maker's mark on § 

Ganong 
LATES 27 

HARD HIT 

The ‘hurricane that swept across 

‘Florida struck first at a section of 

the state in which the real estate 

“boom of 1925 brought about the most 

intense activity, the greatest rise in 

¥ prices, and the largest developments. 

Iw the 90-mile stretch between Palm 

& Beach and Miami, known as the “Gold 

Coast,” lay such developments as Boca 

Raton, Fort Lauderdale, Hollywood, 

Miami Shores, Miami Beach and Coral 

Gables. 

© Miami itself, proudly called by its 

itizens the “Magic City”, had a popu- 

Jaton of 20,000 in 1920 and at the 
height of the boom last year proba- 

bly held 200,000 people, nearly half of | 

them transient visitors, there for a; 

few days or the entire winter season. 

gre city is on Bigeayne Bay, with 

* pay: riod with Miami Hr two 

million. dollar causeways. Millions of 

Miami Beach and its Hotels. 

~ Coral Gables, across the Miami 

river from Miami, and approximately 

: three or four miles from the center| 

of the latter city, is a city of 5,000 to 

© 10,000, created almost over night. 

The same was true of Miami Beach. 

During the winter season of 1925 

3 there were approximately a dozen 

magnificent hotels in Miami Bead, 

~ Apply the liniment every few 
hours to throat and chest.. 
Gargle with Minard’s in warm 
water. 

Splendid for Bronchitis 
and Asthma. 

hrs on Sale at the following 

3 places of business in the city: 

D. H. GROWLEY, 612 Queen Street. 
MISS QUINN, 147 Westmorland Street 
IWONZO STAPLES, 100 York Street. 

. HANLON, 83 Regent Street. 
W. GRIEVES, Cor. Regent and King 

Streets. 
AY BARKER, Cor. Carleton and 

King Streets. A 
WESLEY ERB, 266 York Street. 

m—— 

phlet, () + 
THE ( COOK MEDICINE CO. 
perents (formerly W 

hotel. The city of Hollywood, 

* FLORIDA'S GOLD COAST WAS 
BY THE HURRICANE 

only 2 few of which were more than 

two years old. Most of them were 

built in 1925 when the “Gold Coast” 

established a building record that is 

not likely to be equaled for years. 

One of the most remarkable features 
of Biscayne bay is the artificial is- 

lands. These were all created by the 

sandsucker” in 1925 and in many in- 

stancés a whole island was sold, lot 

by lot, before an inch of it popped 

above water. 

Hollywood, Fort Lauderdale. 

particularly Hollywood, reported 

I hard hit by the Storm, was one of the 

most attractive developments of the 

east coasf. Hollywood was particu- 

larly proud of its railroad station, one 

of the most artistic in the state, and 

of the new 710-room Hollywood Beach 

with a 

population of 10,000 later annexed 

Dania and Hallandale, both reported 

hard hit by the hurricane. 

Fort Lauderdale was a town of 

1,000, of some importance® as a ship- 

ping point because of its harbor and 

the rich agricultural back country be- 

fore the boom. 

Two-thirds of the way 

Miami and Palm Beach, 

miles from the last city, 

ton. Boca Raton was only 

threshold of its development 

winter of 1925. 

between 

about 30 

is Boca Ra- 

at the 

in the 

Clewiston and Moorehaven. 

Palm Bealch, fronting om the ocean, 

for 30 years the tropical playground 

of the wealthy, and West Palm Beach, 

across Lake Worth a mile to the west, 

bear much the same relation to each 

other as Miami Beach and Miami. 

West Palm Beach has grown to be a 

city of 35,000 or 40,000, with a tre- 

mendous commercial activity during 

the winter season. 

Clewiston and A report- 

ed almost completely destroyed by the 

hurricane, lie on the western shore of 

Lake Okeechobee. 

Near Clewiston and Moorehaven 

were scores of small experimental 

farms, whose owners were reaping 

rich harvests from the deep rich muck 

\ of the Everglades land. 

‘The Hialeah race track, a few miles 

outside of Miami, probably almost er 

tirely destroyed, was, with its build- 
ings, one of the finest establishments 

of its sort in the country. 

BLUNDERS 

WHY IS THIS WRONG? 
It is unwise to guess the weight 

of a letter to determine the amount 
of postage required. Such guessing 
often results in “Postage Due,’ 
which may cause delay in delivery, 

and, in the case of business letters 
often results in a gertlagog Cur 
tomer. ~ 
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COLD PROCESS CUCUMBER 
PICKLES. 

Cucumbers 

3% cup salt 

1 gallon strong cider Ss 

1 cup mustard 

night. Drain and wipe each cucumber 

| dry with cloth and put into the 

| vinegar, which has been mixed with 

| the salt, mustard and sugar until 

cover with horseradish 

tie a clean cloth over 

the top. These pickles will keep for 

a year. A tiny piece of alum added 

to the pickles will make them crisp. 

{leaves and 

SWEET CUCUMBER RINGS. 

2 medium: sized cucumbers 

cups sugar 

cups vinegar 

level tablespoons whole cloves 

level tablespoons allspice 

level tablespoon whole mace 

tablespoon sliced ginger root 

stick cinnamon 

tablespoons chopped red pepper 

Salt 

The cucumbers are pared and cut 

into half inch or three quarter inch 

slices; remove the seeds with an 

apple corér, sprinkle the cucumber 

liberally with salt, put into a colan- 

der and let drain for two hours; 

rinse with cold water. Put the vine- 

gar and sugar into preserving kettle, 

tie the spices into a small piece of 

cheesecloth and put in the sugar 

and vinegar; boil five minutes; “add 

the cucumber rings; bring to a boil 

and pimmer slowly for thirty minu- 

tes. Fill into sterilized pint jars and 
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are tender and break apart. Put into 

jelly let hang overnight .Mea- 

sure juice and bring to a boil, then 

to each cup of juice add one cup of 

sggar, which has been warmed in the 

oven; boil ten to fifteen minutes, 

being sure to remove all scum. Pour 

into glasses. Let stand in warm place 

twenty-four hours, cover with melted 

wax and put on covers or tie paper 

over the tops; set in cool dark place. 

bag; 

CRAB APPLE BUTTER. | 

The crab apple pulp which is left 

in the jelly bag is washed through 

strainer and to each cup of pulp 

add 1-2 cup brown sugar, a pinch of 

ground cinnamon and a pinch of 

mace. 

The spice is a matter of taste. Put 

into preserving kettle and boil slowly 

thirty minutes, stirring all the time. 

If it should be too stiff add enough 

water to ‘make a sauce. If one lives 

in the country and has cider, add 

cider instead of water. 

GLAZED CRAB APPLE. 

Wash and dry the crab ‘apples, 

which must be perfectly ripe; re: 

move the stem and the blossom; 

prick the skin five or six times with 

a coarse needle. To each quart of 

crab apples ‘use two cups of sugar 

and one cup of water. Put the sugar 
and water into saucepan and boil 

Acid Stomach 
“Phillips Milk of Magnesia” 

Better than Soda 

Hereafter, instead of soda take a 
little “Phillips Milk of Magnesia” in 
water any time for indigestion or sour, 
acid, gassy stomach, and relief will 
come instantly. 
For fifty years genwine “Phillips 

Milk of Magnesia” has been prescrib- 

ed by physicians because it overcomes 

three times as much acid in the stom- 
ach as a saturated solution of bicar- 
bonate of soda, leaving the stomach 

sweet and free from all gases. It 
neutralizes acid fermentations in the 
bowels and gently urges the souring 

waste from the system without purg- 

ing. Besides, it is more pleasant to 

take than soda. Insist wpon “Phillips.” 
Any drugstore. 
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til tender, but not soft, 

2 cups white sugar 

Wash the cucumbers, cover with | 

boiling water and let stand - over- 

seal while hot. A tiny piece of alum 

scalded with the pickles, will make 

them crisp. 

CRAB APPLE JELLY. 

Wash the crab apples, cut in half, 

remove the blossom and stem, but | 

do not core. Put into preserving 

kettle, add enough cold water just to | 

cover. Boil slowly until the apples 

Interest to 
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five minutes, then add the crab 

apples only enough so the syrup will 

cover them, and boil very slowly un- 

Remove the 

| crab apples wtih wire strainer to a 
ee plate. Sprinkle the apples with 

i granulated sugar, then place the pie 

in the oven until the sugar 

granulates; dust with cinnamon and 

serve cold as dessert. 

| plate 

CRAB APPLE MARMALADE. 

Wash the crab apples, 

core, stem and blossom;, 

into small pieces. Place in preserving 

kettle and add just enough cold 

water to show at the top of the 

fruit. Cook until the crab apples are 

tender. For each quart of water and 

crab apples add one and one half 

pounds sugar and cook until the 

“jellying point” is reached, as indicat 

ed by the flaking or sheeting from 

Ithe stirring spoon. Pour into hot 

freshly sterilized jar, cover and cool. 

When cool pour hot melted wax over 

the surface of the marmalade to seal: 

put on the cover and store in cool, 

dark place. 

remove the 

but or chop 

“So your husband broke his collar 
bone?” 

“Yes, 

they 
ne tried to kiss me the way 

do in the movies.” 

Corns Stop Aching, 
Quickly Dissolve Away 

The misery of a sore corn:comes to 
an end quickly when you apply Put- 
nam’s Corn Extractor. You can easily 
prove it in your own case. Full direc- 
tions are given in each package for 
the hot water treatment, and for ap- 
plying a few drops of Putnam’s to the 
spot that is sore. You won't be dis- 
appointed. Putnam’s is a tested pre- 
paration that painlessly 
warts, corns, callouses and thickened 
foot lumps. Sold for 25 cents by all 
good dealers. Refuse a substitute for 
“Putnam’s.” 
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Counter Check Books 
ALL SIZES AND STYLES 
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All Orders Filled Promptly and at Lowest 
Possible Prices. 

Mail Orders Receive Careful Attention 

The Mail Printing Co. 

MRS. MARY D. COLBY 

Public Stenographer 
833 CHARLOTTE STREET 

Work Done Neatly ‘and Promptly. 

TELEPHONE NO. 951-41. 

Trap Nests 
If you are In the Poultry business go 

at It systematically. 

Keep tabs on your hens by trap nest 

Ing them. 

It's the only way to pick out the 

boarders. 

I make a complete get of 

four nests for only $4.00. 

Satisfaction guaranteed. 

8end me a trial order. 

FRED LYONS 
260 Aberdeen Street 

FREDERICTON, N. B. 

\ = — 

BO, H Pafors 
BARRISTER-AT-I.LAW 

Representing 
THE MUTUAL LIFE 

INSURANCE COMPANY 

OF NEW YORK 

"Phone 947. 

GET RESULTS 
When you join a business school 
you are after one thing and 
there is but one thing that will 

| satisfy your yearning for prac- 
tical training. That one thing 
we furnish—RESULTS. 

FREDERICTON BUSI- 
NESS COLLEGE 

Write for full particulars 

Address: 

F. B. OSBORNE, Prin., 
P. O. Box 928—Fredericton, N. B. 

Try Our 

ICE CREAM 
ONLY 50 CENTS A QUART | 
WE ARE HEADQUARTERS FOB 

TEMPERANCE DRINKS. 
TRY OUR OLD ENGLISH 

GINGER BEER. 
STRICTLY FRESH EGGS 
from my own Hennery 

Fred. H. Ferguson 
Offices: York Street, over Royal Stores | Cucner Northumberland and Brune 

wick Streets. 

A Valet Auto Strop Safety 
Razor at Less Than Cost! 

. (30 Cents if no Postage is required) 

CUT 

OUT 

THIS 

COUPON 

Mail Printing Company 
Fredericton, N. B. 

Enclosed find the sum of thirty-five cents 
for which please send me, A Valet Auto Strop 
Safety Razor and case. 

NAME. 

ADDRESS. 

AND SEND IT TO 

THE DAILY MAIL: OFFICE 
327 QUEEN STREET, FREDERICTON, N. B. 

|


